<2                     COOKING    FOR    ONB
a small onion
| 022. margarine
lake off the stalk of the tomatoes and pour boiling water
>ver them. Leave them for 2 minutes, drain off the water,
;oak them for a minute in cold water and then take off their
skins. Cut them in quarters and put them into a saucepan
with the parsley, thyme, chopped onion, and garlic, also
chopped. Add the margarine and cook fast for 5 minutes.
Then put the cover on the pan and let the sauce cook gently
for | hour. The sauce should then be put through a sieve, but
if, as I suppose, you have no such thing, mash it up well with
a fork and add salt and pepper to your taste.
APPLE SAUCE
i large cooking apple
| 02. margarine
4-6 dessertspoonfuls sugar
juice of J lemon, or i teaspoonfui lemon substitute
Peel, core and slice the apple. Put it into a saucepan with the
margarine and the sugar and the lemon juice or substitute.
Cook over strong heat until the juice has flowed from the
apple, then reduce the heat and simmer very gently until the
fruit has been reduced to a mash. Beat well with a fork and
serve hot or cold, with roast duck, grilled chops, or anything
else you fancy. If you have any left over, eat it for breakfast, it
is most refreshing in the early morning.
BREAD SAUCE
z thick slices of bread
| pint of milk
i small onion, stuck with i clove
bkde of mace
salt and pepper
small piece of matgariae